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Mie merupakan salah jenis makanan yang mudah diterima oleh 
masyarakat di Indonesia, dari segi harga maupun rasanya, dibuktikan dari 
tingginya konsumsi mie di Indonesia, yaitu sebesar 5-6 kg per kapita per 
tahun. Mie segar, mie kering, dan mie instan adalah mie yang banyak 
beredar di masyarakat.  
Industri kecil pengolahan mie segar yang direncanakan 
memiliki kapasitas produksi 150 kg tepung terigu per hari. Proses 
produksi dilakukan dengan sistem batch selama delapan jam kerja per hari 
(1 shift). Tahapan proses dalam pembuatan mie segar meliputi proses, 
pencampuran, resting, pemipihan, pemotongan, penggulungan, dan 
pengemasan. Perencanaan pendirian industri kecil ini berlokasi di Jalan 
Simpang Sulfat Utara No. 60, Malang dengan luas tanah 225 m2. Industri 
kecil berbentuk usaha dagang dengan struktur organisasi garis (lini) dan 
jumlah tenaga kerja 8 (delapan) orang. 
Perhitungan analisa ekonomi menunjukkan industri kecil 
pengolahan mie segar yang direncanakan ini layak untuk didirikan dan 
dioperasikan karena memiliki titik impas (BEP) sebesar 42,46% dengan 
laju pengembalian modal sesudah pajak (ROR) sebesar 29,26%, dan 
waktu pengembalian modal (POP) sesudah pajak adalah 3 tahun. 
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Noodle is one kind of food that commonly accepted by the 
people in Indonesia, in terms of price and taste, proven by the fact of high 
consumption of noodles in Indonesia, which around 5-6 kg per capita per 
year. Fresh noodles, dried noodles and instant noodles are noodles type 
that generally circulating in the community. 
Small fresh noodles industries that planned has production 
capacity of 150 kg of wheat flour per day. Production done in batch 
system for eight hours per day (1 shift). Stage of the process in the 
manufacture of fresh noodle includes mixing, resting, sheeting, cutting, 
rolling, and packaging. This small industries planed to located at 60th 
Simpang Sulfat Utara street, Malang with 225 m2 wide. This small 
industries is in the form of trading businesses with line organizational 
structure and with 8 (eight) people employees. 
Economic analysis calculation shows small industries processing 
of fresh noodles that planned is feasible to establish and operated as it has 
a break-even point (BEP) at 42,46% with rate of return on capital after tax 
(ROR) at 29,26%, and the payback period (POP) after tax is 3 years. 
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